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Effect of Pre-harvest Oligochitosan Treatment on

the Storage Qualities of Apricot Fruits
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Abstract: The Saimaiti gpricot fruit were used to study how pre-harvest oligochitosan treatment affect the storage quality and post-harvest

physiology of the gpricot fruit. Duringthe fourperiods of fruit phrase, fruit-development, veraison and 48h before harvest,the apricottrees were
spayed on with 0.01%, 0.05% or 0.25% chitosan solution (molecular weight 5000) respectively and stored a 4 °C, 90~95% RH after harvesting.
The physiological and biochemical indexes of gpricot fruit were evaluated during storage. Results showed that oligochitosan treatment was most

effective in maintaining the quality. This treatment can ako prolong storage period of fruits by modulating the ripening and senescence of fruit

cells. The qualities and indexes of apricot fruitstreated by pre-harvest 0.05% oligochitosan were superior to other testinggroup.
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Fig.1 Effect of pre-harvest oligochitosan treatment onfimness of

apricot fruit
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Fig.2 Effect of pre-harvest oligochitosan treatment on
chlorophyll content of apricot fruit
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Fig.3 Effect of pre-harvest oligochitosan treatment onweight loss

of apricot fruit
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Fig.4 Effect of pre-harvest oligochitosan treatment on total
soluble solids contant of apricot fruit
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Fig.5 Effect of pre-harvest oligochitosan treatment on titratable
acid of apricot fruit
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Fig.7 Effect of pre-harvestoligochitosan treatmenton incidence
of disease of apricot fruit
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Fig.8 Effect of pre-harvest oligochitosan treatment on disease
index
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